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- Joseph W,
ICKERS

(Incumbent)

N THE
SUPERIOR OQURT

i1t be e ; ! itic |
any0om GREAT CHRISTO. |- Nina Hairis, 260 Pacifi

avenue, Long Bedch, was: treat-

ed for bruises and shotk at the

Jared Sldney Torrance Memorial
tal early Sun

following an gutomohile mehha

at 190th and Waesten  avenua

The driver: of the ear in- which

four ' persons were riding faﬂed =es

to sea’ the jog in the road at
*|'this ‘point, a@nd the ‘car dashed
into a field and overturned.
+/'Several aceidents have oecur-
red at this point, for the same

cause, a5 the only warping sign|.

is a red light at the south side
of the intexsection, 'Persons un-
familiar * with' thcul hlghwa}:)t:n
not ‘prepared for the mm

signs - giving notice of the =4
in: the highway should ‘be post

‘at a suitable distance on. eithey
4| add ‘sugar gradually, - Mix and

gide ‘of the intersection. - .’
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| PINK. YT
No.

1 2 ’.‘?.’.'25¢,,

BLACK SWAN
- TUNA

No '/& can

% cup shortening
1% cups-sugar
% cup milk

9. cups flour

4

tokets o th -rﬁmeemm
gxnﬁwmmm

Qtn(’:x NUT Lomr
%' cup sugar
-~ b_tablespoons shortenlng

3 teaspaona baking M
4 ogg whites .

% teaspoon oréam of tartar
% teaspoon salt

1 teaspoon vanilla

Method: ~ Cream . shortening,

sift dry ingredients, flour, bak:
ing powder, cream' of tartar and
salt;-add them-alternately with

milk to creamed mixture. Lastly:|:
add ‘stiffly beaten egg whites |

and the flavoring. Bake in layer

cake ;pan; about 30 minutes in af.

moderate ‘oven ' (350 ' degrees).
Put layers together with marsh:
mallow i and’ i¢e -with
French cream - frosting.

PEACH-RICE PUDDING

2 cups, cooked rice

$a . cup milk

% cup peach juice

1 egg, well heaten

% cup sugar

2 'teaspoons shortening

2. teaspoons lemon juice

% teaspoon grated lemen rind
%" teaspoon salt

Methaod: Mix all  ingredients
together. . “Arrange on . top. six
d . or  fresh peach halyes,

BORAXO

15¢

Whole Whoat

. Flakes

7
3 10¢
' HUSKIES 11c

' oFRENGH'S:,
MUSTARD

‘SPERRY £l
Wheat Hearts

l w13 .21
A

Libby's Deluxe. -
PLUMS
No. 1o

‘Lyhden's

CHICKEN
&nd NOQDLES

.' “Tune in ‘on “The

Radio Program, Every Tuesdar
6745 p. M., Station-KHJ

i vary evening

PHILLIF'S

PORK & BEANS
No. 2'/?

Caner “Store Phllosophcr"
and Thursday,
Also . KFAC, 6:45,

: mcman mwm
1801 Cabrillo Ave., Torrange, Bhane 110

G!:o. M. cowmm

Sartori Ave,, Torrance, Phone

2223 Tarrance Blvd., Torrance, Phone 486
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EaYs WEILT SHE S TR

filling cavities with three table-
spoons’ chopped nuts, one table-

spoon: . melted ' shortening: . and |

four. ' tablespoons -powdered
sugar. -Bake 'ip moderate Qven
(350 degrees), one hours or_untit

1 egg and 1 egg yolk

% cup chopped nuts

Method: - Cream sugar,’ short:
ening, add beaten egg, milk’and

ed slightly.  Beat, well and: Jet

baking. Bake slowly.

DATE AND NUT COOKIES

1% cups sugar

%  cup shortening

8 beaten eggs ;

3 tablespoons: malasses

2% cups flour

1 ‘pound cut-up dates

1 small teaspoon cinnamon |
"1 small teaSpeon cloves '

1 'small ‘teaspoon nutmeg

17 small’ teaspoon: vanilla

1 rounded ‘teaspoon soda

(Sealded)

Method:” Cream
shortening. Add molasses  and
eggs.
gredients. - Add sodaand’ nuts
last and drop from spoon on:a
greased pan.

A A G A
MEAT BALLS, MEX!CAN
2 cups cold 'ground meat -

or rice
legg -
1 teaspoen’ cl'ull powder .\
* Mix' ‘well and . brown. " Pour

CHESS' CAKES.

. Mix  together ~two-thirds /cup

sugar,* two ' eunces shm-tenmg
one. unbeaten (egg,’ two-thirds
cup: ' chopped walnuts. and ' two-
thirds cup:raisins’ (cut: in: half).
Place +in;muffin tins, lined with

g sauce oyer it:

17 cup: tomatoes -

2 tablespoons :flour [

. 8 tablespoons  butter

2 tablespoons minced unlcn
1 teaspoon ‘sait N5k
1 teaspoon chili powder HEs

pastry. and ‘bake 304 mmuteq in
‘moﬂbrhﬂe ovem f $

“| Can ‘be prepared in

dry ingredients!' Add nuts, ‘flour|:

stand in’ pan’ 20 minutes betoto

SugAr ihal
Combine ‘and add dry. in-

% oup cold mas);ed potatoes

*Blend ' flour’ and /butter, * then
add the ingredlents Cook well

; swmmil

thiclk: /pug ane tahléepatn. - of
oil ‘or  shogtening . in Kot skillet;

L{ put ih yound /steak, M ane

tablespoon ofl 'on tOp of |stealt|
and sear both sides under flame:
Take out; season and dredge all
over with flour. For two pounds

chop very fine and sprinkle gver
fop of steak. Cover tightly and

| put in oven. Bake'for five min-
|| ites, take out and pour over all

ahe can of tomato sauce.’ Season
lightly, coyer tight and put back
in oven for 10 minutes;, Turn
flame . down  a  HNttle, ‘then' if
steak is tender sprinkle grated
cheese over all and brown light:
iy without lid.  Serve at once,
20 to 25
minutes” and will  make'  niee
gravy. Sy

[Hive bteale icut two\ '{richbs |

Df steak; take onie’ small onion, | from

Evnwn!

du\l&'!'ﬂ' ne Mh't Diviéb.
astate.. er of m m-
ing; sought by. the' miasiy paw
sons detafl ‘of /the/ sherfft's ‘af
tice,« since ' her._. dlsappenmnd
the /business “section
Gardena last Tuesday. She

Jast seen- at the mtersection o(
Vermont and 165th styeet, where
she and a companion, Ann Marie
Betts were accosted by’ two
youths in a car. Evalyn enferéd
the car; to go presumably to her
home  two. blacks away:. on. Var-
mont _avenue, but had ‘not ne-
turned yesterday, when the mat-
ter was reported to Sub-station
8, Vermont, avenue, and turned |
over .to the buredu of mlss(in
persons, o

ﬂhm. ; this way. recipe
. W b}' Inei'g’.“'.wlll'séni
Ikmbur[en de Luxe "
1 ‘b finely, ground beef
2 ten ¥

g
1 tabl n flour
4 -tablespoons’ bacon drippings
1 tﬂsﬁlpoon grated onfpon

Cream. or mllk to moisten

“"ﬁ.‘:"""

to. finely ground
mix thoroughly. Seas

"ex;on’gummmnkm

qnlt,d soft.: Beat ﬂlumughly-ﬂu ;
long' the npiixteure s beaten the

spoomotmtlnhn\htand
try unti) " done. :

Read Our Want Ads!

Frespuro |
Artesian Water
_ FREE PRIZES )

Gu Ranges, ltdlo-. {
Ask the Driver For Ticket |
Phone Torrance .

621-W

Gardgna, Phane 1981

salt’ and . pepperand

3

SQFELU!W

.. PRICES. EFFECTIVE
THROUGH SATURDAY.
August 8, In- Sateway<'
operafed ~ depariments
within - thirhy-tive 'miles

of Los Angeles.

Stokely’s Asnrqul
Val Vliq Red Beans

26 gan.

Homl : Secgidﬂ
With Meat Balls, 24-0z. can.

No..'4
cans.

Sardines
SRIFIE of NOFWAY <ot

 Hdwards®

' Daily, . Sundays
DELIVERY. -
o, Phis Space For 0

TR

' Hire's
- Welch's Grape Jalce
T

/C-H-B Pickles

. Hemet Ri l

Large size. u'—v"-e

 Llauld 15:: 'I’m o

Jellwell
Guhe Flavbr Gelatin. ...
Yal Vita

" Snowdrift
/Shartaning, 3-Ib.

" Clder Vinegar
91 il Brand, Elan79:

-Quart battle 36c; Pink bottie... ___196
‘'omato Julce No. 2
| Libhy's Gentia Pnu.-..s‘ D:ll zsc
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For making rent heer,3-0z. mn@
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Bwaet or Swaet mxu 12.08, Jar, 17¢
12¢
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Tomato Seup.

| gra mlon Add the eggs and|

Black Tea SW&Ww% 33‘ ;

Tropleal dolly At 2
mww"‘f“&“

mm unmuaﬂki b

Country
i Qentieman

bettee - it-1s Plaoé -heaping tea '\



